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COLORS OF HAPPINESS 


COLOR YOUR LIFE 

TO OUTSHINE THE REST COLORFULLY! 

PREMIUM SPECIAL 
PLASTIC EMULSION 

FOR WALLS & CEILINGS 
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Biryani Masala 

Enjoy the Original Delicacy! 



Since 1970 


A.R. FOODS (PVT) LTD. 

32-33 Industrial Tnangie Estate. Kahuta Road. Hurnak. Islamabad. Pakistan. 
Tel. *92 51 4490471 -4 <4 Lin**) Fax: *92 51 4491 1 1 7 
e-mail ar1i£arfoods com pk www adoods com pk 
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FOR RECIPES 
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OMQMfSHOP ONLINE 
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TV FOOD MAG 


Volume 8 - Issue 82 May 201 6 


> Tarka 


> Chaska Pakanay Ka 


> Masala Article 


> Food Diaries 




> Hand! 
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Gram Flour and Semolina Halwa 
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Ingredients: 

Gram flour 
Semolina 

Green cardamoms (crushed) 

Raisins 

Milk (fresh) 

Sugar 

Clarified butter 

Almonds, Pistachios (finely cut) 
Sterling silver leaf 


2 cups 

2 cups 
8 

10 

1 cup 

3 cups 
V 2 cup 

for sprinkling 
for garnishing 


Method: 
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• Heat clarified butter in a wok and fry cardamoms till they 
give off aroma. 

• Add semolina and gram flour and fry thoroughly; remove. 

• Add sugar and water to the same wok and cook for 5 
minutes; add semolina and gram flour and cook till well 
mixed. 

• Add raisins and milk while stirring continuously. 

• Remove from flame when mixture rises. 

• Grease a plate and spread halwa in it; event it out with a 
spoon and sprinkle almonds and pistachios on fop. 

• Garnish with silver leaf and serve. 
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Edible Gum Halwa 

Ingredients: 

Edible gum 
Milk (fresh) 

Parathay 
Sugar 

Charmaghaz 
Walnuts 
Sesame seeds 
Almonds 
Pistachios 
Clarified butter 
Sterling silver leaves 


1 cup 


2 cups 


2 


1 cup 


200 grams 


100 grams 


1 00 grams 


1 00 grams 



2 cups 

for garnishing 


Method: 

Heat clarified butter in a wok and fry gum; remove. 

Fry almonds, pistachios, walnuts, charmaghaz and sesame 
seeds in the same wok; remove. 

Roast parathay on an iron griddle till stiff; remove and 
crumble. 

Crush dry fruits and gum. 

Add dry fruits, gum, parathy and sugar to a wok; add milk 
and cook till thoroughly mixed while stirring continuously. 
Dish out, garnish halwa with silver leaves; serve. 
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Ingredients: 

Gram lentils 
Sugar 
Milk (fresh) 

Green cardamoms 
Green cardamom powder 
Whole dried milk 
Orange food colour 
Clarified butter 
Almonds, Pistachios 
Sterling silver leaves 


Vi kg 
V 2 kg 
1 liter 
A 

1 tsp 
V 2 cup 
1 pinch 
1 V? cups 
for garnishing 
for garnishing 
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Method: 


Soak gram lentils in water for 6 hours. 

Immerse in 1 liter milk till soft; blend in a chopper. 

Heat clarified butter in a wok; break cardamoms and add 
to wok. 

Add gram lentils to the pot and cook for half an hour; add 
sugar and cook till thick. 

Add dried milk, food colour and cardamoms and cook till 
bubbles arise; remove from flame and dish out in a 
greased tray. 

Garnish halwa with almonds, pistachios and sterling silver 
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Moong ki Daal ka 


Ingredients: 

Yellow lentils (soaked) 
Clarified butter 
Milk 
Sugar 

Green cardamoms 
Saffron essence 
Raisin 
Almonds 


lcup 
V? tsp 

few drops 
2 tbsp 

2 tbsp + for sprinkling 
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Method: 


• Grind lentils. 

• Heat half clarified butter in a wok and fry cardamoms and 
lentils. 

• Dissolve sugar in milk and add to wok, add remaining 
clarified butter and fry till corners separates from edges. 

• Add essences, raisins and almonds; dish out and sprinkle 
almonds on top. 
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Oatmeal Halwa 


Ingredients: 

Oatmeal (crushed) 

2 cups 

Brown sugar 

250 grams 

Milk (fresh) 

2 cups 

Cardamom powder 
Whole dried milk 

Vi tsp 

250 grams 

Raisins 

50 grams 

Almonds (chopped) 

50 grams 

Cashew nuts (chopped) 

50 grams 

Desiccated coconut 

Vs cup 

Clarified butter 

250 grams 
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Method: 


• Heat clarified butter in a wok and fry oats golden while 
stirring continuously. 

• Heat milk with, cardamom and brown sugar and cook till 
thickens. 

• Add oats and cook on low flame till oats are tender. 

• When thickens, add almonds, cashew nuts, dried milk, 
raisins and coconut; dish out. 

• Garnish with coconut and serve. 
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Apple Halwa 

Ingredients: 

Apples 

Semolina (sieved) 

Milk (fresh) 

Saffron 

Green cardamom powder 
Sugar 

Pistachios (finely cut) 



2 

Vi cup 

1 Cup 
1 pinch 
Vi tsp 
Vi cup 

for garnishing 



4^_(r 


Method: 

• Thoroughly blend 1 apple and V 2 of the milk in a blender. 

• Peel the other apple and cut it finely. 

• Fry semolina in a wok till aroma arises; add remaining 
milk, blended milk end saffron; cook for 5 minutes. 

• Add cardamom; cook till thick. 

• Add sugar; cook for 5 minutes; dish out. 

• Garnish with pistachios and finely cut apple; serve. 
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Chicken Handi 

Ingredients: 


Chicken strips (boneless) V 2 kg 

Tomotoes (blended into a paste) 2 
Green chillies (cut lengthwise) 4 

Ginger (finely cut) 1 tbsp 

Red chilli powder 1 tsp 

Garlic paste 1 tsp 

Coriander seeds 1 tbsp 

White cumin seeds 1 tbsp 

Onions (fried) 1 tbsp 

Fenugreek seeds (powdered) V 2 tsp 

Hot spices powder V 2 tsp 

Yogurt (whipped) 2 tbsp 

Fresh cream 4 tbsp 


Salt 

Oil 

Tomato, Cucumber, Onion, 
Green chillies (finely cut) 


to taste 
V 2 cup 

for garnishing 


Method: 

• Heat oil in a pot and fry garlic golden; add tomatoes, red chillies, 
turmeric and salt and cook till oil separates. 

• Add chicken and cook till dry; add yogurt, coriander, cumin, 
ginger and green chillies and cook. 

• Add fenugreek, hot spices and cream; remove from flame. 

• Garnish chicken handi with tomato, cucumber, onion and green 
chillies; serve. 
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Prawn and Garlic Fried Rice 


Ingredients: 

Prawns (medium-sized) 
Rice (boiled) 

Garlic (finely cut) 

Green chillies (finely cut) 
Sugar 

'Chicken cube flour 
Soya sauce 
White vineqar 
Salt 

Sesame oil 
Oil 

Spring onion (finely cut) 


1 kg 

2 cups 
8 cloves 
4 

1 tsp 

1 tbsp 

2 tbsp 
2 tbsp 
to taste 
1 tsp 
Vi cup 

for garnishing 


Method: 

• Heat oil in a wok and fry garlic golden; add prawns and fry for 5 
minutes. 

• First add soya sauce, vinegar, chicken cube flour and sugar. 

• Add green chillies and rice and fry. 

• Add sesame oil and salt and dish out. 

• Garnish with spring onion and serve. 

• To make chicken cube flour mix 1 0 packets of chicken 

cubes in 2 Vi cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Ribbed Gourd and Gram Lentils 
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Ingredients: 

Ribbed gourd 
Gram lentils (boiled) 
Onions (finely cut) 

Fennel seeds 
Onion seeds 
Turmeric powder 
Dried, red round chillies 
Dried mango 

Fresh coriander (finely cut) 
Green chillies (finely cut) 
Salt 
Oil 
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H A N D I 


Vi kg 

1 cup 

2 

1 tsp 
1 tsp 
1 tsp 
8 
4 

Viz bunch 

4 

to taste 
Vi cup 


Method: 

• Peel gourd and cut finely. 

• Heat oil in a pot and fry onions golden; remove. 

• Fry gourd, turmeric and salt in the same wok. 

• Add lentils, red chillies, fennel, onion seeds and dried mango; 
leave on dum. 

• Mix coriander, green chillies and fried onion in gourd and serve. 
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Capsicum Tomato and Eggs Vegetable 


Ingredients: 


Capsicums (cubed) 4 

Eggs 4 

Tomatoes (chopped) V 7 kg 

Curry leaves few 

Red chillies (crushed) 1 tbsp 

Turmeric powder 1 tsp 

Onion seeds 1 tsp 

White cumin seeds 1 tsp 

Ginger/garlic paste 1 tsp 

Lemon juice 2 tbsp 

Salt to taste 

Oil Va cup 


Method: 

• Boil eggs; peel and cut into two halves. 

• Heat oil in a wok; add tomatoes, red chillies, turmeric, 
ginger/garlic and salt and cook till dry. 

• Add capsicums, curry leavers, onion seeds, cumin and lemon juice 
and leave on dum. 

• Dish out; garnish with eggs and serve. 
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Lasagne 

Ingredients: 

Mince 

Lasagna strips (boiled) 
Ginger/garlic paste 
Carom seeds 
Tomatoes (finely cut) 
Onions (finely cut) 
Mushrooms (finely cut) 

Egg plant (sliced) 

Tomatoes (paste) 

Tomato ketchup 

Soya sauce, White vinegar 

Sugar 

Cheddar cheese 
Mozzarella cheese 
Red chillies (crushed) 

Salt 

Oil 


1 kg 

350 grams 
1 tbsp 

1 tbsp 
4 

2 

400 grams 
4 

350 grams 
2 cups 
2 tbsp each 

1 tsp 

500 grams 
500 grams 

2 tbsp 
to taste 

for frying + 3 tbsp 


MI handi 


Sauce Ingredients: 

Milk (fresh) 1 kg 

Refined flour (sieved) 4 tbsp 

Butter 1 tbsp 

Salt to taste 

Method: 

• Roast red chillies with carom seeds. 

• Heat butter in a pot and fry flour; allow to cool. 

• Add milk and cook till thick; add salt and remove from flame. 

• Fry egg plant aolden in oil. 

• Heat 1 tbsp oil in a frying pan and cook onions and tomatoes till 
soft; add V 2 vinegar and cook for 2 minutes; remove from flame. 

• Heat 2 tbsp oil in a separate pot and fry mince, kefcup, 
ginger/garlic, soya sauce, remaining vinegar, sugar and salt. 

• Layer a baking dish with half white sauce, lasagne strips, mince, 
onions, mushrooms, cheese, red chillies, fennel, egg plant, tomatoes 
and ketchup. 

• Repeat process to layer the other half and place in a pre heated oven 
at 1 80° C for half an hour; remove. 
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Method: 


• Par boil rice with bay leaves, black cumin and salt. 

• Boil potatoes with food colour and salt. 

• Blend ginger, garlic, coriander and green chillies with little water in 
a blender. 

• Heat oil in a pot and fry hot spices for few minutes; add onions and 
fry golden. 

• Add blended masala and chicken and fry. 

• Add all remaining ingredients except tamarind pulp, lemons, mint, 
fried onions and food colour and cook till oil separates. 

• Add tamarind pulp and lemon juice; remove from flame. 

• Remove half rice in a separate pot; layer with qourma, fried 
onions, mint, remaining rice, food colour and potatoes; keep on 
dum. 


Vi cup each 
as required 
to taste 
V 7 cup 


Chatkhar-e-Dar Bi . 

Ingredients: 

Chicken Vi kc 

Selo rice (soaked) Vi kc 

Yogurt (whipped) 1 cu| 

Onions (finely cut) 2 

Onion (fried) 1 cu| 

Ginger 1 -inc 

Garlic (chopped) 2 tbs 

Potatoes, Bay leaves 3 ea< 

Red chilli powder 2 tbs 

Coriander paste, Turmeric powder 1 tsp 

Nutmeg and mace powder Vi tsf 

Black cumin 1 tsp 

Tamarind pulp Vi cu 

Lemon juice, Whole hot spices 1 tbs 


EJdawat 
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RICE 

IS ALWAYS 

RIGHTI 




SEASONS 

RICE BRAN 


Seasons Rice Bran Oil 
brings the goodness of 
rice to your dinner table 
and offers countless 
health benefits, making It 
the right choice for every 
household. 




ypertension 


© Protects Your Family 
Against Diabetes 


Beneficial For The Well-Being 

Of Organ Function 


mm Keeps Your Heart Healthier 
^ & Clears Blood Vessels 


^ Improves Skin By Delaying 


Wrinkle Formation 


n SEASONS RICE BRAN OIL 


Bourc* • I/O Nation* UMary r>< Ma.|« .<ia National totHutaa MlpMwww nita r*»n rtf' go* potpna<l/1Mk404«1 

■Outm Journal Ot Cwwcal H-ochaitMMry and ***** Japan 17. 1W 1W 1«07. C Gf<ut«n»*"n H UWi* / rr>y«Ofna<»* *a IS (7WM| VS1 
•ouroa Ina lowmal e* Muimm*. Amanoan Oociaty tot iM-mnnai ftarvwaa. 1 VO* 


WWW.PAKSOCiETV.COM 

rspk.paksocietV.com S£BGfflGMS2B3 


PAKSOCIETV 1 p f PAKSOCIETV 




£ JL <- v-cA Sd , A'dCl>’»w£ A 
< i/»l/i if— j* * i^fjLjtjtis x ov >»' 



*• ? 

^v. 

0*C 

▼ m 

ijn 4 


f • 

Z'/'Ji'Jxif* 

? T • 

mm T 






:pI2iZ1A 

/ '/^i_^jXy.li_l'Wr 

^ • 

f/l50 (c/'^^V* 

}Ji 4(Jk 5)u^/Jyr 






Balls Ingredients: 


Potatoes (boiled ond mashed) 
Cheddar cheese (grated) 
Fresh coriander (chopped) 
Garlic (chopped) 

Green chillies (chopped) 

Salt 

Oil 

Lettuce leaves 


’/2 kg 

1 50 grams 
Vi bunch 
5 cloves 
4 

to taste 
for frying 
for decoration 


Coating Ingredients: 


Refined flour (sieved) V? cup 

Egg whites 4 

Red chilli powder 1 tbsp 

White cumin powder 1 tsp 

Breadcrumbs 1 cup 

Salt to taste 

Qj) DA WAT 


Method: 

• Mix balls ingredients in a bowl; shape into small balls. 

• Mix flour with coating ingredients in a bowl to make a 
mixture. 

• Coat balls with coating mixture; heat oil in a wok and fry 
balls golden. 

• Remove on an absorbent paper. 

• Decorate a dish with lettuce leaves; place cheese delight 
over it and serve. 


wW.paksocietV.com (oEBQaE^^S3f 
rspk.paksocietV.com SJSOfflGMKJGI 


PAKSOCIETVl i f PAKSOCIETV 







WwW.paksocietY.com ©2003200^^ ^ . ei j 

RSPK.PAKSOCIETY.COM SSBGfifSSSxfiJ ^ paksocietYi f paksocietY 


'*'Jl u>$/jV-o£ ^Jcj£ Jsfb'WfG ji/'JjW 

-t ifJfcSJtijzJ} 


iiC.L,\X 3 

C’SJt'JxJ 

3 Jj<jA 

3Jf «Jp( Jk (jCC/ l )&/*> 1^" 

tX 


> ; .. 


•* V 


ifi'S.i 

r«/ 250 o&Si/ 

ju,2 (^_/r4-i»jy 

> 3( Jkl? c£ J^)% Jy: 

3 jvj&irj; 

i./ji'jrrj 


Japanese Fried Noodles 

Ingredients: 


Chicken strips 250 grams 

Noodles (boiled) 2 cups 

Tomato (cut lengthwise) 1 

Onion (cut lengthwise) 1 

Spring onions (cut lengthwise) 3 sticks 
Chilli garlic sauce 3 tbsp 

Red chillies (crushed) 1 tsp 

Garlic (chopped) 2 tbsp 

Soya sauce 3 tbsp 

Black pepper (crushed) 1 tsp 

Lemon juice 3 tbsp 

Talhar chilli (finely cut) 1 

Salt to taste 

Oil V 2 cup 


EU dawat 


Method: 

• Heat oil in a wok and fry garlic; add talhar chilli and fry 
onion golden. 

• Add ingredients except noodles and cook till chicken is 
tender. 

• Add noodles; dish out and serve. 
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Cone Pizza Puff 


Dough Ingredients: 


Refined flour (sieved) V? kg + for coating 

1 + for brushing 


Egg 

Powdered milk 

Salt 

Butter 


2 tbsp 

1 pinch 

2 tbsp + for brushing 


Chicken Ingredients: 

Chicken breasts (finely cut) Vi kg 
Garlic paste 1 tbsp 

Barbeque masala (packaged) 1 tbsp 
Red chilli powder 1 tsp 

Salt to taste 

Lemon juice. Oil 2 tbsp 



DA WAT 


1 each 

16 cup 
V 7 cup each 
1 cup 


Topping Ingredients: 

Tomato, Capsicum (finely cut) 

Mushrooms (finely cut) 

Pizza sauce, Olives (finely cut) 

Mozzarella cheese (grated) 

Method: 

• Heat oil in a frying pan and fry chicken ingredients till woter dries. 

• Remove in a bowl and add topping ingredients. 

• Knead dough ingredients with luke warm water and set aside for an hour. 

• Roll dough into 10 discs. 

• Layer a disc with butter; place another disc on top and layer with butter; place 
all discs on top of one another with layers of butter; do not layer the last disc 
with butter. 

• Roll di scs with a roller while puffing with flour; fold square and roll again. 

• Puff flour when roller starts sticking. 

• Roll half dough and cut into square; store the other half. 

• Place little chicken mixture in the centre of each piece and shape into a cone; 
seal edges with egg. 

• Keep chicken cones in a baking tray and place in a pre heated oven at 200°C 
for 1 5 minutes; remove. 
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Japanese Salad 

Ingredients: 

» 

» 


Prawns 


200 grams 

Cucumber (cut thickly) 1 

Carrot (cut thickly) 

1 

Tomato (cut thickly) 

1 

Lettuce leaves 


for decoration 

Dressing Ingredients: 

Mayonnaise 


3 tbsp 

Chilli sauce 


4 tbsp 

Garlic paste 


Vi tsp 

Ginger (chopped) 

1 inch piece 

Lemon juice 


1 tbsp 

Black pepper (crushed) 1 tsp 

Salt 


to taste 

Sesame oil 


2 tbsp 

Fresh coriander 


for garnishing 


Method: 

• Boil prawns. 

• Mix dressing ingredients in a bowl. 

• Decorate a serving dish with lettuce leaves; place prawns 
and vegetables on top. 

• Pour dressing over prawns and serve. 



DA WAT 
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Shikamplfi Kebab 


Kebab Ingredients: 

Undercut 
Gram lentils 
Ginger/garlic paste 
Dried, red round chillies 
Coriander seeds 
Black cardamoms 
Kebab cheeni 
Yogurt 
Lemon juice 
Eggs (beaten) 

Refined flour 

Water 

Salt 

Oil 

Cucumber, lemon 


V 2 kg 
V 2 cup 
1 tbsp 
12 

1 tsp 

2 

4 

V 2 cup 

1 tbsp 

2 

1 cup 

2 cups 
to taste 
for frying 

for decoration 


Filling ingredients 


Onion (chopped) 1 

Fresh coriander (chopped) 1 tbsp 

Mint (chopped) 2 tbsp 

Green chillies (chopped) 3 


Method: 

• Mix undercut with all ingredients except lemon juice, eggs 
and flour and cook till tender. 

• Chop in a chopper with lemon juice and pour in a bowl. 

• Add filling ingredients and shape into kebabs. 

• Coat kebabs first with flour then eggs. 

• Heat oil in a frying pan and fry kebabs golden from both 
sides; remove in a dish. 

• Decorate dish with cucumber and lemon. 
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Enjoy a traditional BBQ experience set amidst the 
local village decor with live entertainment at the 
outdoor Baradari buffet restaurant 


For reservations, please call: 
(051) 11 1-133-133 Ext: 5671 

Islamabad Serena 

HOTEL 




THE LEADING HOTELS 

OF THE WORLD* 
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Fish in Lemon Butter Sauce 


Fish Ingredients: 

Fish fillet 

Garlic powder 

Red chilli powder 

Black pepper (crushed) 

Oregano 

Cornflour 

Refined flour 

Salt 

Oil 


400 grams 
’/2 tsp 


16 tsp 
1 tsp 


16 tsp 
5 tbsp 


2 tbsp 
16 tsp 


Spring onion 


for frying 
for garnishing 


Lemon Butter Sauce Ingredients 

White vinegar. Garlic (chopped) 1 tbsp each 


m 


Spring onion (chopped) 
Fresh cream. Chicken Stock 
Lemon juice 

Chilli sauce, Soya sauce 
Chicken powder 
Black pepper (crushed), Salt 
Butter 


3 tbsp 
Vi cup each 


Va cup 


I tbsp each 
16 tsp 

Va tsp each 

I I 2 grams 


Method: 


• Marinate fish with its ingredients for half hour. 

• Heat oil in a frying pan and fry fish fillet golden; remove in 
a dish, 

• Heat butter in a sauce pan and fry garlic golden; add 
remaining sauce ingredients. 

• Cook for 10 minutes and pour over fish fillet; garnish with 
spring onion. 


MASALA MORNINGS 
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Cheese Karahi 


Fish Ingredients: 

Cheese (cubed) 

Onions (chopped) 
Capsicum (cubed) 
Ginger/garlic paste 
Tomatoes (paste) 
Cardamom powder 
Turmeric powder 
Cumin seeds 
Red chilli powder 
Black pepper (crushed) 
Fenugreek seeds 
Butter 
Salt 
Oil 


400 grams 
1 cup 
1 

1 tsp 

2 

!6 tsp 
16 tsp 
1 tsp 
!6 tsp 
!6 tsp 
1 tbsp 
1 tbsp 
1 tsp 
V 4 cup 


Method: 

• Heat oil in a wok and fry onions with ginger/garlic. 

• Add tomato, turmeric, cumin, capsicum, black pepper, red 
chillies, butter, cardamom and salt and cook till oil separates. 

• Add cheese and fenugreek; keep on dum. 
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Sikanderi Fish 


Fish Ingredients: 

Fish fillet 

Refined flour (sieved) 
Ginger/garlic paste 
Red chilli powder 
Turmeric powder 
White chilli powder 
Carom seeds 
Chaat masala 
Lemon juice 
Water 
Salt 
Oil 

Spring onion, Lemon 

Lettuce leaves. Tomato, Cucumber 


Vi kg 
4 tbsp 
1 tsp 
1 tsp 
Vi tsp 
V2 tsp 
Vi tsp 
Vi tsp 
3 tbsp 
3 tbsp 
1 tsp 

for frying 
for decoration 
for decoration 


Method: 

• Mix carom seeds, chaat masala, ginger/garlic, flour, 
lemon juice, red chillies, turmeric, white chillies, water and 
salt in a bowl. 

• Cut fish into square pieces and marinate with the bowl 
mixture for half hour. 

• Heat little oil in a frying pan; fry chicken pieces golden and 
remove on an absorbent paper. 

• Decorate a serving dish with spring onion, lemon, lettuce, 
tomato and cucumber; place fish fillets in the dish and 
serve hot. 


Ekf masala mornings 
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www.hashmisurma.com HashmiSince1794 
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Method: 


• Cut undercut into thin strips; add all undercut ingredients 
and marinate for an hour. 

• Heat oil in a frying pan and fry undercut for 5 minutes; 
remove from flame. 

• Cook sauce ingredients in a saucepan till thick. 

• Slightly roast both parts of a bun on an iron griddle. 

• Layer lower part of bun with sauce, lettuce leaves, undercut 
and cucumber; place the other part on top and serve. 


- r.X. 


oauce ingredients 

Refined flour 
Mustard paste 
White vinegar 
Sugar 
Water 

Mustard powder 

Salt 

Oil 


3 tbsp 

1 tsp 

3 tbsp 
Vi tsp 
1 cup 
V 2 cup 

1 tsp 

2 tbsp 


Mustard Beef Burger 

Undercut Ingredients: 


Undercut 

V 2 kg 

Round buns 

4 

Garlic (chopped) 

6 cloves 

Ginger (chopped) 

1 piece 

Green chillies (chopped) 

15 

Onion (finely cut) 

1 

Cumin seeds 

1 tsp 

Black cardamoms (crushed) 

2 

Black peppercorns 

15 

Cloves 

4 

Cinnamon (crushed) 

1 piece 

Water 

2 cups 

Salt 

1 tsp 
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Gram Flour Naan 

Ingredients: 


Naans 

Gram flour (sieved) 
Cornflour 

Red chilies (crushed) 
Mint (chopped) 

Cumin seeds (crushed) 
Coriander (crushed) 
Salt 
Oil 


4 

2 cups 
2 tbsp 
2 tsp 

2 tbsp + for sprinkling 
2 tsp 
2 tsp 
1 tsp 

for frying 


Method: 

• Mix all ingredients in a bowl except naans. 

• Add water to make thick batter. 

• Cut each naan into 4 pieces. 

• Heat oil in a wok; coat naan pieces with gram flour mixture and fry 
golden; 

• Remove in a serving dish; sprinkle mint on top and serve. 
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Method: 

• Heat oil in a wok and fry garlic; remove. 

• Fry prawns on high flame; add tomato, pepper, cumin, turmeric, 
green chillies and salt; cook till prawns are tender. 

• Add dill and fenugreek and keep on dum. 

• Sprinkle coriander and lemon juice on prawns and garnish with 
lemon slices and dill; serve. 


Potatoes and Dill Prawns 


Ingredients: | 

Prawns 

Tomatoes (chopped) 

Green chillies (finely cut) 
Garlic (chopped) 

Black pepper (crushed) 

Cumin seeds (crushed) 
Turmeric powder 
Dill (finely cut) 

Fenugreek leaves 

Salt 

Oil 

Lemon Juice, Fresh coriander 
Lemon slices, Dill 


Vi kg 
Vi kg 
6 

1 tbsp 
1 tsp 
1 tsp 
1 tsp 
1 bunch 
1 tbsp 
1 tsp 
1 cup 

for sprinkling 
for garnishing 
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Prawns and Potato Pulao 


Ingredients: 

Prawns Vi kg 

Potatoes (peeled & cut) ’/2 kg 

Rice (soaked) Vi kg 

Onions (finely cut) 2 

Black cumin seeds 2 tsp 

Ginger/garlic Paste 1 tsp 

Bay Leaves 2 

Black peppercorns 1 tsp 

Ginger (finely cut) 2 tbsp 

Green chilli paste 2 tbsp 

Fenugreek leaves 250 grams 

Fennel 1 tbsp 

Star anise 2 

Water 2 cups 

Salt 1 tsp 

Oil Vi cup 

E 3 £l TARKA 


Method: 

• Heat oil in a pot and fry golden; add ginger/garlic, bay leaves, 
cumin, pepper, potatoes and prawns and fry. 

• Add green chilli paste and keep on dum. 

• Add water and bring to boil; add rice and cook till water dries. 

• Add fennel, fenugreek, ginger, star anise and keep on dum. 
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Hyderabadi Chilli Mutton 


Ingredients: 


Mutton (boiled) 

Curry leaves 
Onions (finely cut) 
Tamarind pulp 
Peanuts (roasted) 
Desiccated coconut 
White sesame seeds 
Cumin seeds (chopped) 
Ginger/garlic paste 
Yogurt (whipped) 

Red chilli powder 
Coriander paste 
Green chillies 
Salt 
Oil 

Fresh coriander (finely cut) 

gjjTARKA 


16 kg 
10 
2 

V 2 cup 
4 tbsp 
4 tbsp 
2 tbsp 
2 tsp 
1 tsp 

1 cup 

2 tsp 
2 tsp 
10 

2 tsp 
16 cup 

for garnishing 


Method: 

• Blend cumin, sesame seeds, coconut and peanuts in a blender. 

• Heat oil in a pot and saute green chillies; remove. 

• Fry onions golden in the same pot; add yogurt, tamarind pulp, curry 
leaves, coriander, blended masla, ginger/garlic, red chillies and 
salt; fry. 

• Add mutton and keep on dum with the lid on. 

• Add green chillies; dish out. 

• Sprinkle coriander on Hyderabadi chilli mutton and serve. 
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Singaporean Rice 


Ingredients: 


Chicken pieces (boneless) 

Vi Kg 

Rice (boiled) 

2 cups 

Noodles (boiled) 

2 cups 

Capsicums (finely cut) 

2 

Garlic (finely cut) 

6 cloves 

Green chilies (finely cut) 

6 

Worcestershire sauce, 

2 tbsp 

Chili Sauce 

2 tbsp 

Tomato ketchup, Mayonnaise 

2 tbsp each 

Turmeric powder 

Vi tsp 

Cumin seeds 

1 tsp 

Black pepper 

1 tsp 

Fresh cream 

Vi cup 

Salt 

1 tsp 

Oil 

!6 cup 

Fresh coriander (finely cut) 

for sprinkling 


|^j| TARKA 


Method: 

• Heat '/2 oil in a pot; add chicken, cumin, turmeric, pepper, chilli 
sauce, tomato ketchup, Worcestershire sauce and salt and cook till 
chicken is tender. 

• Fry and add capsicums; remove from flame. 

• Layer a serving dish with rice; pour noodles, cream, mayonnaise and 
chicken on top. 

• Heat remaining oil in a frying pan; fry garlic and green chillies; pour 
over chicken. 

• Sprinkle coriander on Singaporean rice and serve. 
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Chicken Cacciatore 


Ingredients: 

Chicken 

Vi kg 

Capsicum (cubed) 

1 

Onions (cubed) 

2 

Tomatoes (cubed) 

5 

Mushrooms (cubed) 

1 cup 

Tomato sauce 

V 2 cup 

Oregano 

Va tsp 

Basil leaves 

Va tsp 

Garlic (chopped) 

2 cloves 

Salt 

Vi tsp 

Oil 

Va cup 


Method: 

• Heat oil in a pot and cook chicken till dry. 

• Add all ingredients and cook till chicken is tender. 

• Fry and remove in a dish. 
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Sour Potatoes with Red Chillies 


Ingredients: 

Potatoes (boiled and cubed) 
Mustard paste 
Red chilli powder 
Mint (chopped) 

Red chillies (crushed) 

Chaat masala 
Paprika powder 
Tomatoes (cubed) 

Fresh coriander (chopped) 
Salt 

Mint leaves 


1 kg 
1 tbsp 

1 tsp 

2 tbsp 
1 tsp 

1 tsp 

1 tsp 

2 

2 tbsp 
to taste 
for garnishing 
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Method: 

Mix all ingredients in a bowl. 
Garnish potatoes with mint and 


serve. 
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Beef and Chicken Fajua 

Fajita Ingredients: 


Undercut (strips) 
Chicken breasts (strips) 
Capsicums (finely cut) 
Tomato (finely cut) 
Onion (finely cut) 

Sour cream 


250 grams 
250 grams 
2 
1 
1 

for decoration 
Fresh coriander (chopped) for sprinkling 

Marinade Ingredients: 

Lemon (grated zest) 1 tsp 

Chicken cube 1 

Lemon juice 2 Vi tbsp 

Worcestershire sauce 2 tbsp 

White cumin powder 1 Vi tsp 


ft/ 250 ( 

f/ 250 j/* 

j >2 (Jx 


Oregano, Black pepper (crushed) 
Garlic (chopped) 

Salt 

Olive oil 


Vi tsp each 
2 cloves 
1 tsp 
Vi cup 


Method: 

• Marinate chicken and undercut with marinade ingredients 
and refrigerate overnight. 

• Spread in a frying pan and cook till water dries; add 
capsicum, tomato, and onion and cook for a few minutes. 

• Heat a sizzler; mix little water with oil and grease sizzler 
with it; spread fajita over it. 

• Decorate with sour cream and sprinkle coriander on top; 
serve hot. 
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Fried finger fish 


Ingredients: 

Fish fillet 

Egg (beaten) 

Breadcrumbs 

Refined flour (sieved) 

Black pepper powder 

Red chilli powder 

Lemon juice 

Salt 

Oil 

Tartar sauce 


Vi kg 

1 

1 cup 
Vi cup 
Va tsp 
Vi tsp 

2 tbsp 
1 tsp 

for frying 

as accompaniment 


Method: 

• Marinate fish with lemon juice, black pepper, red chillies 
and salt for half an hour. 

• Take breadcrumbs in a plate and flour in another; take a 
fish fillet and coat first with breadcrumbs then flour. 

• Heat oil in a wok and fry fish fillet golden; remove in a dish. 

• Serve fish fillet with tartar sauce. 
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Flour Ingredients: 

Refined flour (sieved) 

2 cups 

Yeast 

2 tsp 

Sugar 

1 tsp 

Salt 

1 tsp 

Oil 

1 tbsp 

Filling ingredients 

Chicken (boiled and shredded) Vi cup 

Onion (chopped) 

2 tbsp 

Fresh coriander (chopped) 

2 tbsp 

Green chillies (chopped) 

4 

Oil 

2 tbsp 


H«fc|CHASKA PAKANAY KA 


Method: 

• Mix all flour ingredients and knead with luke warm water; 
set aside for half an hour with a lid on. 

• Mix filling ingredients in a bowl. 

• Make small balls from dough and press a little; fill little 
filling mixture in centre and shape into rolls; tie knot. 

• Grease an oven tray; place knots on tray and brush oil over 
the knots. 

• Place in a pre heated oven at 1 80 °C for 1 5 minutes; 
remove. 
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Chicken stew 

Ingredients: 

Chicken 

Onion (finely cut) 

Tomato (finely cut) 

Potato (cut into small pieces) 
Cloves 

Green cardamoms 
Cinnamon 
Curry leaf 

Ginger/garlic paste 
Fennel seeds 
Green chillies (chopped) 
Turmeric powder 
Coriander powder 

IfclM r 0 0 D DIARIES - 


Vi kg 
1 
1 
1 
3 
3 

Hnch piece 
1 

1 tsp 
Vi tsp 
5 

Vi tsp 
3 tsp 


Black pepper powder Vi tsp 

Lemon juice 1 tsp 

Coconut milk 1 cup 

Salt to taste 

Oil 3 tbsp 


Method: 

• Heat oil in a pot and cook curry leaf, cinnamon, cardamoms and 
cloves for few minutes. 

• Add fennel seeds, black pepper, green chillies and onion and 
cook for 1 0 minutes. 

• Add ginger/garlic, tomato, turmeric and coriander and cook till 
oil separates. 

• Add chicken, potato and salt and cook till chicken is tender; add 
water if required. 

• Add coconut milk and bring to boil; add lemon juice and dish out. 
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Chinese Steamed Fish 


Ingredients: 

Mackerel fish fillet 
Ginger (finely cut) 

Spring onions (finely cut) 

Soya sauce 

Salt 

Sesame oil 

Fresh coriander (finely cut) 


V2 kg 

1 inch piece 

2 

2 tbsp 
1 tsp 
Vi cup 

for garnishing 


Method: 

• Cut an aluminum foil into square pieces. 

• Cut fish fillet into square pieces and rub little salt on each piece. 

• Place little ginger, spring onion and soya sauce on each piece and 
wrap in aluminum foil; cook in a steamer for 10 minutes. 

• Heat sesame oil; unwrap aluminum foil and pour little oil on each 
fillet; garnish with coriander and serve. 
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Prawn Karahi 


Ingredients: 

Prawns (washed) 

Green chillies (finely cut) 
Fresh coriander (chopped) 
Tomatoes (chopped) 

Green chillies (cut lengthwise) 
Lemons 

White cumin seeds 
Black peppercorns 
Ginger/garlic paste 
Red chillies (crushed) 
Coriander seeds 
Ginger (finely cut) 

Salt 

Oil 


250 grams 
2 

1 bunch 
4 

4 

2 

1 tsp 
1 tsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
to taste 
1 cup 


Method: 

• Grind coriander seeds, black pepper and cumin. 

• Heat oil in a wok and fry prawns for 5 minutes; remove. 

• Cook tomatoes with ginger/garlic, red chillies, grinded masala, 
green chillies, juice from 1 lemon and little water till tomatoes are 
tender. 

• Fry and add prawns; cook for few more minutes and add fresh 
coriander. 

• Dish out; add remaining lemon juice, ginger and salt and serve hot 
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Chicken loaf 


s: 


Ingredients: 

Chicken mince 
Egg (boiled) 

Jalapeno (finely cut) 
Onions (chopped) 

Tomato ketchup 
Worcestershire sauce 
Black pepper (crushed) 
Tabasco sauce 
Salt 
Oil 

Tomato, cucumber (slices) 


Vi kg 

1 

1 tbsp 

3 

2 tbsp 
2 tbsp 
2 tsp 

1 tsp 
to taste 

1 tbsp + for fring 
for decoration 


Method: 

• Mix all ingredients in a bowl. 

• Grease a bread loaf tin and pour mixture in it. 

• Place in a pre heated oven at 180°C for half hour; 
remove. 

• Cut an egg into half and place in its centre. 

• Invert into a plate; decorate with tomato and cucumber and 
serve. 
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Malai Boti 


Ingredients: 

Chicken pieces (boneless) V 2 kg 

Fresh cream 300 grams 

Coriander (roasted and crushed) 1 tsp 

Cumin (roasted and crushed) 1 tsp 

Ginger/garlic paste 1 tbsp 

Green chillies (chopped) 1 tbsp 

lemon juice 2 tbsp 

Red chillies (crushed) 1 tsp 

Hot spices powder Va tsp 

White chilli powder 16 tsp 

Salt 1 tsp 

Clarified butter for frying 


Method: 

• Marinate chicken with all ingredients for two hours. 

• Pierce chicken pieces on wooden skewers; coat with remaining 
ingredients mixture and set aside for a little while. 

• Heat little clarified butter in a frying pan and fry chicken from both 
sides; smoke with hot coal. 

• Dish out and serve. 
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Chilli Chicken Steaks 

Ingredients: 


Chicken breasts 
Ginger/garlic paste 
White pepper powder 
White vinegar. Soya Sauce 
Sugar 

Mozzarella cheese 
Cheddar cheese 
Potato (boiled and cubed) 
Carrot (cubed) 

Garlic (chopped) 

Black pepper (crushed) 

Peas, Corn 

Salt 

Chilli oil 
Oil 


2 

1 tbsp 

1 tsp 

2 tbsp each 
1 tsp 

4 tbsp 
4 tbsp 
1 
1 

3 cloves 
'/2 tsp 

'/z cup each 
to taste 
6 tbsp 
as required 
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Method: 

Marinate chicken with 2 tbsp soya sauce, vinegar, ginger/garlic, 
V 2 white chilli pepper, sugar and salt for half hour. 

# Make a pocket on each chicken breast with a knife. 

Chop little corn with peas, potato, carrot and garlic; mix 
remaining white chilli pepper and salt in it; fill pockets with the 
mixture and add cheese; close the pockets with toothpicks. 

Heat a grill pan and grease it with 2 tbsp chilli oil; fry chicken 
breasts golden from both side and remove in a dish. 

# Mix remaining vegetables in a bowl. 

# Heat remaining chilli oil in a frying pan and cook vegetables, 
black pepper and salt for a few minutes; remove in a dish. 

Place chicken breasts in dish and serve. 
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Szechuan Fish 


Ingredients: 

Fish fillet 
Cornflour 
Tomato ketchup 
White vinegar 
Sugar 

Garlic (chopped) 
Salt 

Chilli oil 
Oil 

Spring onion 


Vi cup 

1 Yi cup 

2 cups 
V 2 cup 

3 tbsp 
1 tbsp 

1 pinch 

4 tbsp 
for frying 
for sprinkling 


Method: 

• Cut fillets into medium pieces. 

• Place pieces on an absorbent paper to dry; rub salt on pieces and 
coat with cornflour. 

• Heat oil in a frying pan and fry fish pieces golden. 

• Add chilli oil, garlic, tomato ketchup, vinegar and sugar and cook 
for few minutes. 

• Dish out; sprinkle spring onion on top and serve. 
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Ingredients: 


Chicken pieces (boneless) 
Ginger/garlic paste 
Onion (paste) 

Sesame seeds (powdered) 
Poppy seeds (powdered) 
Almonds (powdered) 
Yogurt (beaten) 

White chilli powder 

Fresh cream 

Salt 

Butter 

Oil 

Spring onion 


V7 kg 
2 tbsp 
V 2 cup 
1 tbsp 
1 tbsp 
1 tbsp 

1 cup 

2 tsp 
*/2 cup 
to taste 
2 tbsp 
Va cup 

for garnishing 


Method: 


Heat oil and butter in a pot. 

Fry all ingredients except ginger and cream; cook on low flamo 
chicken is tender. 

Mix ginger and cream and remove in a clay handi. 

Garnish with spring onion and serve. 
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Pan Cake Rolls with Ice Cream 


Ingredients: 


Method: 


Refined flour (sieved) 

] cup 

Milk (fresh) 

1 cup 

Egg 

1 

Cinnamon powder 

1 pinch 

Sugar 

3 tsp 

Baking powder 

2 tsp 

Salt 

1 pinch 

Butter (melted) 

2 tbsp 

Oil 

for frying 

Pistachios, Raisins, Mixed fruits 


Vanilla ice cream 

for filling 

Chocolate Sauce 

for garnishing 


• Mix flour with baking powder, sugar, butter, cinnamon, egg and 
salt. 

• Add milk to make a thick batter. 

• Heat oil in a frying pan; take a deep spoonful of batter and 
spread in frying pan. 

• Fry from both sides; repeat process to make more pan cakes. 

• Fill pan cakes with mixed fruits, pistachios, raisins and ice cream 
and roll. 

• Cut the pan cakes info halves and place in a serving dish. 

• Garnish pan cakes with chocolate sauce and serve. 
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"Arbella Pasta produced from, 
carefully selected, high quality and 

1 00% hard durum wheat" 

We also offer whole wheat and 
gluten free pasta. 

Arbella Pasta offers largest variety 
of pasta shapes. 

Imported from Turkey 
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Summer Pasta Salad 

Ingredients: 


Pasta (boiled) V 2 cup 

Mayonnaise 1 cup 

Strawberries (crushed) V 2 cup 

Apple (cubed) 1 

Pineapple pieces V 2 cup 

Sugar 1 tbsp 

Black pepper (crushed) 1 tsp 

Lemon juice Vi tsp 

Salt to taste 


Method: 

• Mix all ingredients; serve cold. 
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Golden chicken bites 

Chicken Ingredients: 


Chicken pieces (boneless) 

White vinegar 
Mustard paste 
Black pepper (crushed) 

Salt 

BH 

Spring onion, lettuce leaves for decorotion 
Tomato, Cucumber for decoration 


300 grams 
2 tbsp 
T tsp 
V 2 tsp 
y h tsp 
for frying 


Batter Ingredients: 

Refined flour 4 tbsp 

Cornflour 2 tbsp 

Rice flour 1 tbsp 

Baking powder V? tsp 

Black pepper (crushed) Vi tsp 
Salt ] /i tsp 

Oil 2 tbsp 


Method: 

• Marinate chicken with its ingredients for half hour. 

• Mix little water with batter ingredients to make thick batter. 

• Heat oil in a wok; coat chicken pieces in the batter and fry golden; 
remove on an absorbent paper. 

• Decorate a dish with spring onion, lettuce, tomato and cucumber; 
place chicken bites in the dish and serve hot. 
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High in natural ar tioxidants Ideal for 
Deep-Frying Stir frying 
Grilling Baking Salad dressing 

Premium 5000 ppm 

ORYZANOL 

Natural Taste & Aroma Ideal for 
Salads, Dips, Dressings and Baking. 

No Cholesterol 0% Trans fatty acids 
Natural Taste & Aroma 
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PRE MIUM MIX VEGETABLES OIL M 

INTERNATIONAL iPVT.) LTD 


Haad Offica 

9 Office #714, 7th Floor. ISE Tower, 
Blue Area, Islamabad 

•9? b 1 280-171 1. 2804717, 2 U • 
a kingpremiummlKvegoil<e>gmail com 



Regional Offica 

9 Suite No. 404, 4tn Floor, Royal Centre. 


Fa?al ul Haq Road, Blue Area Klamabad 
V e92-Sl 7, 8355938, 2806287 
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Whitening 


Goldenpe 
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Goldenpearl 


www.goldenpearl.com.pk | E-mail: info@goldenpearl.com. pk 
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